
{v} VEGETARIAN | {ve} VEGAN | {gf} GLUTEN FREE | {n} NUTS
Please make your server aware of any dietary requirements or allergies. Our sourdough bread is made in an environment where there may be traces of nuts.

Soup of the Day {gfa} {v} 
fresh bread & parsley butter 

 
Haggis Bon Bons 

roast garlic mash, picked turnip with peppercorn sauce 
 

Chicken liver pate {gfa} 
spiced apricot and apple chutney, toasted sourdough 

 
Whipped Goats Cheese {v} {gfa} 

red onion marmalade, candied walnuts, crisp bread

main course
8oz Flat Iron Steak {gf}

Lean & full of flavour - best served medium for the steak lovers
10oz Rib-eye {gf} 

Some steak lovers say that this is the best cut. Taken from the fore rib, 
this steak is succulent, tender & full of flavour. Best served medium-rare. 

 
8oz Fillet {gf} 

The most tender & most luxurious cut of beef - runs on the inside of the sirloin 
down to the rump. melts in the mouth. Best served medium-rare.

Chicken Supreme 
haggis, seasonal vegetables, potatoes, pepper sauce

Fillet of Seabass 
crushed herb potatoes, garlic green beans, spinach veloute 

 
Pea & Mint Ravioli {v} 

asparagus, peas, rocket, parmesan, pine nuts

Sticky Toffee Pudding 
Salted caramel sauce, vanilla ice cream, honeycomb 

 
Cheesecake of the Day 

Ask your server for details 
 

Selection of Porellis Ice Creams 
Ask for our flavours

starters

celebration menu
2 courses £48 and 3 courses £55

dessert




